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Expansion of the

HACCP System in Food

Protection Programs

This subcommittee embraces the Hazard Analyses Critical Control Point
(HACCP) concept as an effective and rational approach to the assurance
of safety and to the prevention or delay of spoilage in foods (see Chapter
1 and Appendix G). In the application of HACCP the use of microbio-
logical criteria is at times the most effective means of monitoring critical
control points. In other instances, monitoring of critical control points can
best be accomplished through the use of physical and chemical tests, visual
observations, and sensory evaluations. Thus, microbiological criteria may
play an important role or no role at all depending upon the nature of the
food or the process. The applicability of microbiological criteria to the
monitoring of critical control points in the production of various food
commodities is discussed in detail in Chapter 9.

FACTORS TO BE CONSIDERED
FOR IMPLEMENTATION OF HACCP

Initially, HACCP was established by the FDA as an approach to the
control of microbiological hazards in the mushroom-canning industry.
After considerable refinement, the FDA applied HACCP to all low-acid
canned foods; this approach to the control of microbiological hazards in
low-acid canned foods was then mandated by federal regulations (FDA,
1973a,b).

The application of HACCP as a means of controlling microbiological
hazards in low-acid canned foods has been successful for a number of
reasons:
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